Meat Science, Vol. 47, No. 3/4, pp. 1-Il, 1997 
Published by Elsevier Science Ltd. Printed in Great Britain 


ELSEVIER 


Contents of Volume 47 


Numbers 1 and 2 


1 


The Influence of Storage and Display Conditions on the Color Stability of Display-ready Pork 
Loin Roasts 
L. E. JEREMIAH & L. L. GIBSON (Canada) 


The Influence of Storage and Display Conditions on the Retail Properties and Case-life of 
Display-ready Pork Loin Roasts 
L. E. JEREMIAH & L. L. GIBSON (Canada) 


Chemical and Structural Changes in Dry-cured Hams (Bayonne Hams) during Processing and 
Effects of the Dehairing Technique 

G. MONIN (France), P. MARINOVA (Bulgaria), A. TALMANT, J. F. MARTIN, M. CORNET, 

D. LANORE (France) & F. GRASSO (Italy) 


The Probiem of Taint in Pork—il. The Influence of Skatole, Androstenone and Indole, Presented 
Individually and in Combination in a Model Lipid Base, on Odour Perception 
|. E. ANNOR-FREMPONG, G. R. NUTE, F. W. WHITTINGTON & J. D. WOOD (UK) 


The Problem of Taint in Pork—lll. Odour Profile of Pork Fat and the Interrelationships between 
Androstenone, Skatole and Indole Concentrations 
|. E. ANNOR-FREMPONG, G. R. NUTE, F. W. WHITTINGTON & J. D. WOOD (UK) 


of Two Genotypes of Chicken to the Diets and Stocking Densities of Conventional UK 
and Label Rouge Production Systems—l!. Sensory Attributes 
L. J. FARMER, G. C. PERRY, P. D. LEWIS, G. R. NUTE, J. R. PIGGOTT & 
R. L. S. PATTERSON (UK) 


The Effect of Fat-enriched Diets on the Perirenal Fat Quality and Sensory Characteristics of Meat 
from Rabbits 


M. A. OLIVER, L. GUERRERO, |. DIAZ, M. GISPERT, M. PLA & A. BLASCO (Spain) 


Heating Rate Effects on High-fat and Low-fat Frankfurters with a High Content of Added Water 
S. COFRADES, J. CARBALLO & F.JIMENEZ-COLMENERO (Spain) 


Composition Analysis of Beef Rib Sections by Dual-energy X-ray Absorptiometry 
A. D. MITCHELL, M. B. SOLOMON & T. S. RUMSEY (USA) 


The Design of Pig Stunning Tong Electrodes—A Review 
J. M. SPARREY & S. B. WOTTON (UK) 


Postmortem Calpain-system Kinetics in Lamb: Effects of Clenbuterol and Presiaughter Exercise 
N. J. SIMMONS, O. A. YOUNG, P. M. DOBBIE, K. SINGH, B. C. THOMPSON & 
P. A. SPECK (New Zealand) 


Effects of Modified Atmosphere Storage on Colour and Microbiological Shelf Life of Normal and 
Pale, Soft and Exudative Pork 


O. SORHEIM, T. ERLANDSEN, H. NISSEN, P. LEA & T. HOYEM (Norway) 


Thermal Gelation of Chicken, Pork and Hake (Merluccius merluccius, L) Actomyosin 
S. COFRADES, M. CARECHE, J. CARBALLO & F. JIMENEZ COLMENERO (Spain) 


I 


167 


Contents of Volume 47 


Comparative Evaluation of Some Antioxidants in Salame Milano and Mortadella Production 
G. P. GHIRETTI, E. ZANARDI, E. NOVELLI, G. CAMPANINI, G. DAZZ!, G. MADARENA & 
R. CHIZZOLINI (Italy) 


Numbers 3 and 4 


177 


Crossbreeding Dual-purpose Cattle for Beef Production in Tropical Regions 
A. RODRIGUEZ-VOIGT, E. NOGUERA, H. L. RODRIGUEZ, N. O. HUERTA-LEIDENZ, 
O. MORON-FUENMAYOR & E. RINCON-URDANETA (Venezuela) 


The Role of Endogeneous Proteases in the Tenderisation of Fast Glycolysing Muscle 
G. R. O'HALLORAN, D. J. TROY, D. J. BUCKLEY & W. J. REVILLE (ireland) 


Influence of the Oxidative Quality of Dietary Oil on Broiler Meat Storage Stability 
C. JENSEN, R. ENGBERG, K. JAKOBSEN, L. H. SKIBSTED & G. BERTELSEN (Denmark) 


Effect of Natural Antioxidants and Vacuum Packaging on the Quality of Buffalo Meat Nuggets 
during Refrigerated Storage 
J. SAHOO & A. S. R. ANJANEYULU (India) 


Effect of Lactococcus lactis var. lactis Biovar diacetylactis on Bacterial Counts, pH and Total 
Acidity of Minced Goat Meat during Refrigerated Storage 
T. R. K. MURTHY, V. KESAVA RAO & C. NATARAJAN (india) 


Pig Muscle Fibre Characteristics as a Source of Variation in Eating Quality 
C. A. MALTIN, C. C. WARKUP, K. R. MATTHEWS, C. M. GRANT, A. D. PORTER 
& M. |. DELDAY (UK) 


Role of Amino Acids and Glucose in Development of Burnt Off-flavours in Liver Sausage during 
Heat Processing 


C. HILMES & A. FISCHER (Germany) 


Technological Suitability of Mutton for Meat Cured Products 
M. J. BERIAIN, J. IRIARTE, C. GORRAIZ, J. CHASCO & G. LIZASO (Spain) 


Decontamination of Carcasses by Vacuum-hot Water Cleaning and Steam Pasteurizing during 
Routine Operations at a Beef Packing Plant 
C. O. GILL & J. BRYANT (Canada) 


Meat Quality Assessed Ante- and Post-mortem by Different Ryanodine Receptor Gene Status 
of Pigs 

R. LAHUCKY (Slovakia), L. L. CHRISTIAN (USA), L. KOVAC (Slovakia), K. J. STALDER (USA) 
& M. BAUEROVA (Slovakia) 


Optimisation of Calcium-dependent Protease and Cathepsin D Assays in Ostrich Muscle and the 
Effect of Chemical and Physical Dry-curing Parameters 
F. P. VAN JAARSVELD, R. J. NAUDE & W. OELOFSEN (South Africa) 


Supranutritional Vitamin E Supplementation in Pigs: Influence on Subcellular Deposition of 
a -Tocopherol and on Oxidative Stability by Conventional and Derivative Spectrophotometry 
J. WEN (PRC), P. A. MORRISSEY, D. J. BUCKLEY & P. J. A. SHEEHY (Ireland) 


Histo- and Biochemical Characteristics of the Longissimus Dorsi Muscle in Pigs and their 
Relationships to Performance and Meat Quality 
P. HENCKEL, N. OKSBJERG, E. ERLANDSEN, P. BARTON-GADE & C. BEJERHOLM (Denmark) 


Variation in Post-mortem Rate of Glycolysis Does Not Necessarily Affect Drip Loss of Non- 
stimulated Veal 

M. J. A. DEN HERTOG-MEISCHKE, R. E. KLONT, F. J. M. SMULDERS 

& J. G. VAN LOGTESTIJN (The Netherlands) 


Chemical Attributes Characterizing Sticky Post-mortem Ageing in Beef 
R. STEPHAN, F. STIERLI & F. UNTERMANN (Switzerland) 


Il 
| 


